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Assorted Seasonal Sashimi Platter 3 kinds or 5 kinds, Available in portion of 2 or more
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Assorted Seasonal Sashimi Platter 3 kinds or 5 kinds, Available in portion of 2 or more
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Fresh Fish Carpaccio with plum wine Dressing Rolled Omelet with Simmered Conger Eel
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Watermelon Eggplant & Ricotta Cheese with Salt & Olive Oil Rolled Omelet with Salmon & Cheese
AT
T N— b= N KGOF IR L E Y 2 LSS 880 YEYNS5Z el —LF—X 880
Fruit Tomatoes with red perilla Jelly Smoked Japanese Radish & Cream Cheese
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Steamed Grilled Eggplant with Abalone Liver Soy Sauce Steamed beef tongue underside with homemade yuzu pepper
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Iwami pork Prosciutto Caesar Salad with Anchovy and cheese dressing, All the cheese You can Put it on!
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Octopus & Avocado Green Salsa Salad
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Half Tilefish, Tempura, or deep-fried, or charcoal-grilled or simmered r
AE < T LA FOKBES it AT 1 2800 s ABFEFTFORKLES FREWmT 1,100
Flounder, Charcoal-Grilled or simmered Charcoal-grilled manganji pepper
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Grilled Blackfin seabass with spicy chili tomato sauce Okinawa Shallot, Tempura
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Collar of Greater amberjack, Charcoal-Grilled or simmered Charcoal-Grilled Edamame
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Baby Corn, Tempura
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Spicy Smoked Scallop Mantle Strips
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Shark Cartilage dressed with dried Plum Lightly Broiled Spicy Cod roe Assorted Japanese Pickles
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Chef's Special Tofu Cutlet, only Available at our Restaurant!
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kelp-wrapped grouper tempura
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Pike Conger Eel in a Numbing-Spicy Mapo Style with the Aroma of Sansho Pepper
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Ajillo of squid and summer vegetables with Japanese green peppercorns with Mini Baguette
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Gochujang stir-fried glass noodles with large clams and water spinach
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Foil-baked asparagus and Ocean sunfishl
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Corn and tofu tempura with shrimp
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Tamba-Kurodori Chicken, Tempura Scallops & Nameko Mushrooms, Grilled in Butter & Soy Sauce
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Wagyu Beef Tenderloin
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Wagyu Beef Aitchbone
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Wagyu Beef Rump
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Wagyu Beef Tongue, Stone-Grilled with Green Onion & Salt sauce Straw-grilled duck
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Wagyu Beef Outside Skirt Nagoya Cochin
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Tottori Wagyu Beef Chuck Flap Chiran Chicken
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Kurobuta pork Tenderloin
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Kurobuta pork Shoulder Loin
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Hairy Crab Pot Rice with Crab Miso Clay-pot Rice
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The pickled plum is the key ingredient.Grilled Pike Conger and edamame Clay-pot Rice
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Charcoal-grilled Braised Wagyu Beef Tendons and corn garlic rice Clay-pot
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Somen Noodles with Okra & grated Radish Fish bone Miso soup
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Charcoal-grilled spicy cod roe & baby sardine rice ball Sea lettuce Miso soup
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We have a cover charge of 880 yen per person, include a small appetizer of the day. All prices include 10% sales tax.



